CHERISH LIFE’S GOOD THINGS—FORGET

REST

EVERY WOMAN'S OPPORTUNITY. .

- The Bulletin wants good home letters, good business leiters: good help-
ful letters of any kiné the mind may sugg=sl. They should be in hand by
Wedresday of each week, Write on but one side of Lhe paper.

Address, SOCIAL CORNER, 2DITOR, Bulletin Osfice, Norwlch, Conn.

THREE PRIZES MONTHLY: 250 to arst; §1.50 o secors. $1.00 to thira.

Award made the last Saturday in each month.

+ 80CIAL CORNER POEM.

Assume a Little Smile.
When things have gone against you
and yvou've felt a trifle wild,
vou hidden from your fellows
vour dizcomfiture and amiled?
Not & real honest smile, of course, but
just a pleasant look—
Such as vou were ask’d to try on when
you had your pheoto “took.

Have

There's & world of consolation you
may find when things go wrong

it you wear a little smile while pass-
ing through the busy throng,

For the folks who chance tp see yYou
will return: a veal smile,

And vou may forget your troubles if
it's only for the while.

Tou are only one, remember; Lthere are
thousands falling down

All around you, quite exhausied, yetl
how many of them frown?

They would have their fellows glad-
dened, spur them on anolher
mile: )

They're God's hernes! Heed thelr pre-

sepl and—as=ume a little smile!

—Sent in by JiML

ANSWERS AND INQUIRIES,

HOPEFUL: Card received and mali-
od to Elizabeth.

CRIMSON RAMBLER: Cards re-
eelved and forwarded as yvou desived.

POINSETTIA: Thanks for splendid
letter; We know the Sisters will cor-
diallvy welcome you and be glad fteo
exchange souvenir cards. .

SARAH HANBY: We have to draw
the line on ‘“original rhymes"” “No
sdmission” is a permanent placard for
them.

PRANIK: Cards received and mailed
to the writers you indicated.

B. B.—Please gend in your full ad-
dresa.

AUNT HESTER—Card recelved and
mailed to Brown Beauty.

A GHATTY LETTER FROM CRIM-
SON RAMBLER,

Dear Hditor and Social Corner Sis-
ters: How are you after the awful wind
and cold spell we had last week?

Aunt Abby: You are quite & Yan-
kea at guessing. How vou must have
had to work to prepare dinner.for so
many; glad vour roast goose tasted
zood:  Did you pluck that goose? I
%0, hope you were more successful than
I the, first time | ever plucked one. 1
plucked and plucked all day till 1 was
nearly frantic and my fingers seemed
to be all thumbs. Just let any of the
Sisters or Brothers of The Corner that
have never tied it, try it, and see how
much.fun there is in.iL, and I'll warrant
they won't be in a hurry to pluck an-
other Glad you had & nice fime.
Thanks for your kind invitation to call,
Perbaps 1 will some time when the
weather ls not so cold; would llke to
bo able to see the trec, but dbn't think
I ¢can this time, as I dou't like to Eo
much this severe weather.

Biddy: Your story was all righi:
was very much pledsed to have the
call fram Grace, the Minister's Daughi-
ter, Joan and Faye Verna;
it had been In reality. Sorry to hear
you ha\e been indisposed: but trust
your are gll right now. I wondered
what had become of you: hardly
thoughit you - were still scralching as
the ground is frozen so hard. Quile

an: idea that hot grate from the oven. |

Rural Delivery: 1 think all the mem-
bers of our large family are with vou
In the voting lst. I think each and

every one of us will try to Help the

Edifor, as indeed I for cne think he
does il in his power to make our
Corner a success, for when you stop
and give him a thought, see what a

lot_of. his time we take in sending so

many letters, packages and
be addressed and mailed: then again
what a trying ordeai it must bhe for
him to select the best letters oul- for
the prizes at the end of each gnonth.
Let us all give three rousing cheers for
the Edilor, and the Social Corner fam-
ily, may they all live long and be hap-
py.. ‘Hope the Editor don't have time
to feel lonely or blue.

Blanche: Your “Ben-Puttin’-it-off"
New Year's resolutions were all right.
Foor fellow! Tiope even at this iote
hour it won't be too late for him ro
tuen. over hiz new leaf.

™Mans: Was glad to see another let-
fer froam yonur pen; glad you feel well
enough o write, -

Rural Delivery:

cards (o

ITow was the story

aAbout the "Hayvseed " Did il appear
fa you as 1t did’ to me I vary aften
thinic of it; that Jast letter of the

2th “was =hort and sweesl. but reached
Rere " in due time: everything in sight
now—-no more mistakes=,

CRIMEON RAMBLYER.

VARIOUS WAY§ TO SERVE EGGS.

Dear Editor and Corner Sisters: Here
I am agaln after a week of sllerica,

Biddy: You must have been very
busy -‘nursing.

Maine Lover: Wour recipe for arange
AHing for layver ¢cake s fine: have ofien
used it mysslf

Marpried and Happy: Shall ha
plezsed to see your name (n the paper
onee mois,

Rogieleigh: Your little Thelps gl
alijpuld Enow are mice, bhecause | have
ofien, tried some of them myself

‘Rural Delivery: -Am glad ven think
I am a good friend to the hopke, for
I certainly ani; 1T would like 16 ex-
change cards with you very much.

+ Crimson Rambler: Will send you g
cdrd ‘in the near future.|

Should like to receive cards from
the other sigiers and will iry to re-
turn “the favor,

Jdosend n few tested recipex far cgee

) Boiled Egygs—Slip 1lhie eggs off jhe
spoan gently intn bolding water: Lol
for pole rges 2 minule=; Tor while sg:
% xu;}ulés: for Hard =gg= 4 minules

oiehu! Eggs Pl inlo shomering, |

well salted water; carefully drop, so
w= MOt 1o breal ohe e ar a elme:
dip water frow Side NPON BEESS YEnL e
Chefore havd upon saparate pieces of
thin hot bultered tonst,

" Omelette —Six eggs, e cujp of nill
afir tableEpoan fluur, A pinch ol salt,
heat The whites and rolks separaielct
wflenr, milk and agli: add the
lbep add- beaten whites; hale

3

1A

PV

weadlly adapted o e fndiyide:

& buitered spider very hot: pour in:
bake in a quick oven five miniites,

Egg Toast—Beat the eggs thorough-
1y put two tablespoons of bulter into
& saucepan: melt slowly, ‘then pour in
the eggs. Heat over a slow fire, stir-
ring constantly; add a little saly, When
hot 'spread on slices of nicely browned
tonst. Serve at cnce,

Shirred Eggs—Six eggs. three table-
BpOORS. gravy,
cover bottom of a flat dish; a very 1it-
tle grated cheese; a teaspoon buttsr;
melt the . butter In a frying pan: when
hot break into this the eggs: stir in
gravy and season; stir quickly anad
well up from the bottom until the
whole is soff, yvellow mass: have ready
in a’' fist ‘dish the fried toast: heap
the s=hirred eggs upon this and serve
before it hardens,

Scalloped Eggs—Six eggs five spaoh-
fuls minced ham, a little parsiey chop-
ped. a very litile minced onion, three
spoonfuls of cream and one of melted
butter. Season to taste: 1-1 cup of
bread crumbs moistened with mill and
a spoonful of melted Lutter: Tine bot-
tom of & small deep dish, well buttered
withs s6alc bread crumbs; put upon
these a laver of chopped ham with the
onjon and parsley set in the over cov-
ered until smoking hot; beat the eggs
to & stiff froth, stir in the cream and
a spoonful of melted butter: pour upon
the ham: put the dish uncovered back
into the oven and bake until the eggs
are szet

Eggs Cooked in Maple Syrup—This
is & French recipe. Poir your syrup
into the frying pan and heat real hot:
then «drop an égg into it*and cook it
exactly the same as vou would if drop-
Ping it in water; a dish of eggs cook-
ed in this way for dessert not only
tastes good, but looks tempting.

Baked Eggs—Set into the oven a
white platter larze enough to hold the
€Bg= - to be cooked: when quite hot
put into it 8 small piece of butter, and
& iablespoon of cream: break each egp
carefully in a saucer infto the plaatter:
sprinkle lightly with pepper and salt
and bake for 4 or § minutes.

Egg and Beet Salad—Hard boiled
eggs 2rfd Ueets quartered and arrange
on lettuce leaves.

Egg and Sardine Salad—Slice one
head-of celery and four hard boiled
egegs and place in salad bowl; mash
yolks of the cggs 4 sardines, salt and
pepper tugether and use enough cream
to form @ maste; thin with wvinegar;
mix French dressing on the celery
and white of egEs and over that pour
the cream dressing.

Egg Salad—Remove the volks of six \

hard bolled egga leaving the whites
in rings; mash the yolks and add an
equal amount of enld cooked ham, veal
or lamb, ent in small pleves; moisten
with French dressing, add one ten-
spoon of chopped chives: shape into
balls and arrange on bed of lettice;
garnish with white sgg rings,

Egg Sauce—imc cgg, one cup of su-
gar, well beaten with the egg: one-
half cun of boiling water: just before
serving segson to taste,

Egas in -Temato Cups—Select small,
firm, ripe tomatoes, cut plece from

,stem end and scoop out seeds and soft
only wish -

center; sprinkle with s=all, turn upside
down and drain awhile; then sprinkle
Wwith pepper and finely chopped par-
sley and dirop & fresh raw egg in each
temato: dpst with =alt and pepper: ar-
range in a buttered pan and place in
& hot oven until eggs are Set: serve
each tomato on a slice of buttered
ioas=t, or pat of fried mush, and pour
over some of the dish gravw.

.\':[APL_E LEAW,
HELPS AND HINTS FROM FRANXK.
Dear Friends of the Soclal Corner:

Since my last letier winter has crept
in gonon us and made ice rapiddiy, and

| sevigsl dayvs were too cold for man or
| beast 1o work out of doors.

The milk-
white birches and oak wood make o
warm fire. but none too hot for the
wedtlier; " But that high winds cannot
last Torever Iz a happy thought.

. The year 1814 excels years gone by |
in this—they are of the dead past, and/

it Is of the living present. and will
through our Sucial Corner bring forth
much that is good,

In' cage of severe ¢uts, such as may
ll.:”v;rp.n in the woods o choppers, get a
miecs of =ole leather such as is used
for shoe taps and serape the raw side
and bind on the wound, and it will stop
the, hleading. 1 think T  have fwice
saved 1ifo. hy thie method —the tanning
in the leather doos the worl, -

Putl & handfal of gall in your rinsing
waler and the clathes on the line will
ot freena no gquickl

A teaspnon of blue-black ok, or so-
callad writing uld., wil* set the color
in fabrics aof gquestionable permanipes
tn the wash. and ther will ever after
be permaneni.

hope none ol the Cornerites lack
fuel. Fire is a good servant in such
cold ‘weather: but hard to master
when if gats the best of us, :
FRANE.

Muoosup.

PATIENCE HAS BEEN IN POOR
HEALTH.

Pear Editer sod Corperites: 1 wish
o thank vou for vzlendar and carde,
whirh were beautiful. T was in too
noor hedalill Lo srepare any presents,
andl oo sick RElL Lo the stores to
buy any " presents, bill heoge by
vesr Lo relurn all favars,

Hope vou all had & Merry Cliriatrias |

and Wil all have a Happy New Year,
The sisters I owe letters to should
be patient a litile longer,
I feel ahle to write 1

their kinimletiars
PATIENCE

FAOM INTERESTED
READEK.

WORD

Fd e Meubiers Of tlie
ey lo aN plessed me to aol as g cals
endar di=tribuior w sich meanihers gs
Iigankl call to mind for the past owa
and 1 have  been  spmew b
amuEgd by the coriesily which: therebs
hweg hesn exoliedl = -~

The Inierested Reader has ua motive

W this exeett o plenge the reciplonts,
e e SR R i e

viiendats’ beomiie

LWiex care- op=ily  snpale sond  gan e

i

enough fried toast to

1 from Ma, Bee,

'gqm:_. ‘vimson Rambler,

which he returns thanks.

He redeived from Bee a very pretty
postcard calendar, and from Ma a to-
Lacco pouch for himself and a straking-
brilliunt calendar for Mrs. L R, all of
which were Impressed with the good
taste of the donors and were much ap-
prediated, -

One Sister notices that a domen were
sent out, but my rvecollection Is that
about flve dozen were malled. No ab-
iigation attache= to the reciplents and
the donor does not exacl t

INTERESTED READER.’

GOOD THINGS FROM SOUTHERN
CALIFORNIA.

Sisters of the Social Corner: Mother
has been sending me weekly clippings
from the news of Franklin, Yantic,
Lebanon, Goshen and elher neighbor-
ing towns, and also from Tlie Social
Corner, until now the whole of the lit-
tle paper comes to me at Los Angeles
regularly. I have enjoved your hinis
and little stories, not only in an un-
personal way, but also because I know
a few of yvou, having lived in that vi-
elnity for fifteen years: and I am re-
lated to Great Grandma, who is my
Ereat-great aunt.

I was very glad to learn this hint the
the other day for & Placket Preserver:
When sewing the hooks and eves on
the placlket of & dress or a skirt. place
one at the very bottom, hook it, and
then with the hammer or some similar
fmplement press the hook down fat,
It can mever unhook and the placket
will not tear down. .

As a matter of economy we have
found that a good substituie for Cream
of Wheat is Primrose Wheal.

For those growing. restless boys., and
some other people, if you pin 1he turn-
over part of the sheet securely down
with three safety pins it will not tsar
and will keep blankets and quilis
clean.

To Make a Dustless Duster—Have
you used the absorbent dusting cloths?
They are simply dandy, but seem rath-
er expensive to buy at a quarter aplece,
and this is ‘the way to make them at
home: Take one yard or more of
cheesecloth or any soft material. Sqak
thorenghly in equal parts of coal oil,
olive oll and vinegar. Hang ‘on the
line over night and it is then ready
for use the next day, You can make
several for the same price vou would
pay for a dustless duster. I am going
to try making a dustless floor mop in
the =ame solution,

Toe Maks Chapped Hands Well—I
used to be much humiilated by the
worst chapped hands 1 ever saw, but
since T have used equal partg of glye-
erine, hay rum, roze water, and a few
drops of ecarbolic acld my hands have
become llke other folks. 1 have used
it off and on for over two years Also,
it is fine after washing in hard waler.
In my first experiences of houselesp-
ng my fingers were a sight—rough with
dirt, impressed deep. Now. I keep a
pint bottle by the sink handy, and use
the mixture twice a day, or any time
my hands feel dry after using our al-
call laden water, and they are soft and
clean now,

Ars the pretty net fischus populaz
with vou as thay are here? Fine net
ruffies or plaiting give wititer dresses
a4 summery touch, and there ars lots
of other ways to use i{t. 1 saw a coat
collar of double net embroidered, whiﬂ
was very neat, Another new idea w
a pleated strip of net aboul five inches
wide and a yard longl should guess,
with' & narrow strip of fur along the
center. Thia extended around the neck
and down the front almost (o the
walst line. Velvet could be substitut-
ed for the fur.

My leiters from
weather, and almost
for you.. Hers, in the beginning of our
coldest month. we are having ideal
days, sunny snd neither tvo cool nor
too warnm.

New Year's we went to the Tourna-
ment of Roses al Pagadena, a beauti-
ful millionaire suburb, this vear more
radiani, smiling and ample thun ever.
Three milles of radiant spectacle cap-
tivarted 150.000 people.

Arrayed in while and gold and roval
purple, sat
Zolden throne ralsed
of roses and gilded palm Dbranches,
surrounded by a  brilllant couri. The
allending pages were atiired in cos-
fumes of rose and gold.
of the Moal weie the six ladles In
waiting. in rose colored costunies trin-
med with white ermine, The <av=1
harpisi. playing on a great golden harp,
was sealed at the oot of the throne.
Four dapple gray horses, with harness
trimmed wilh gilded fringes of palm
leaves., drew the roval float.

In the Children’s Paradise fifty 1ittie
children played amid masses of smi-
lax and pink flowers of every kind.
Little tennis girls, tossing flowers from
their raquets, Maypole girls in a world

home teall of cold
make me shiver

above a bower

of pink roses and pink ribbons, peek-a- |

boo girls looki®tz so0 cute through
round holes in the lattice where roses
clambered, and little tots high and low
0N SEe-SAWS.

The Hawaiian musicians, singing na-
tive sonzs to the accompaniment of
thelr
Apat vovered in  smilax and yellow
pampus plumes, while bright red leaves
and vellow chrysanthemume

nexi |

As soon as
witl answer ally

s Writers,
|

Yowas fime, |

SHoiial Cor- !

Lo

wEles
g tealoas

th# principal floral decoralions.

High schiool hoys, acting the part of
Chinese coolies, varried two bDashets
of flowers on a pole across the shoul-
dey, laboring to keep them balanced
Then came one of the pretiiest things
of all—the gZiris In the jinriksha=. It

| was just a Dit of the Tashion and bhean-

Iy
the Fiowery Kingdom of the Orient, set
amidst the pwery kingdom of the Ge-
cidant. The wheels were civles of
flower=s, the cute litile bigoks of thea
'rikshas were lost in green, or purple,
or pink, ~
The mast bezutiful Noral exhibit in
the pageant, entered by & Mrs, Me-
Clanghm. was a hnge peacock. made
of white rozen and lilies of the valie:
1 don't see how they could make puch
a perfect piece, The other bird rep-
resentations were a swan amd a big
American eagle. The lalter was made
of plam leaves and entered by the Jap-
anese assocliation. It showed consid-
erable spirit of Americanism.
Musicai-band= at Intetvals pas=ed to
rest our easer and Old Sol inew
we could =ee betler without Ris shine
and zraciously staved vehind & clagd,
If any of youn would like cards from
Spnny  Callfernla, "1 will ‘mladly
chanege with you in reiurn for rhe old-
Lime scenes;
Wishing
New Year

ey es

all the
I vlo=e

#islerse & Huppy
POINSETTIA,
WAYS. TO UTILIZE LEFT-OVERS.

Dear BEditor and Sisters:
very hisy fnfertaining
ready  for the holigavs.

I have been
and'  gating
20 i ve not

written for some time, but have taken |

time each weel to read the Social Cor-
ner. Am glad to see 80 many new
Hoje there will be  maore,
What cold wenliier we are hinving,
eepaagally Lhe qunsl week,
I Lhooelen (he o e of Narwich
e auuite o Iow friends=

inie

(313 % 1300 O T
Maoygor -1
welvanie you Tlir Curnet Coine
o snor. 1 TEve necer tirisil
te Hiling xon Epeak ob o phinds 5
must be fine Your-watier = loyelc
Heard of you nl a fair one Salorday
nizght, thee i= if Lou sra the one I
think you-are. You wanrivd to know
vy P diked oy mew-heme. 1t I8 graud,
foran raterinin von in b swame
Think 1 aid jnsmy old ane
Seclal Corner Puss—-1 wisli o thank

Tar Glie - 0nE Wis 2lad 1o

(T

i~
— Tl

Sioiz

LA | -

S cod, Azal mlil'@rzh&
By, fanwo &8, e, ye
| Verna, Aunt Abby, Betsy Bo :
Diana, Rural Delivery, and others for

the King and queen on al

| know.

Al the front

| to bhe despised.

| both palatable and wholesome.,

strange instrumentis, rode in &

formed’] spoon of

| sarved
of Tokie passinz—zirie in robes of |

o

1 les I

It was one Of those )
everyth goes hack end foremost
F & ke ne Bl ot ke 1

@ . T f cake
was g required that the whites
of the eggs should bo bcnu. seperalo-
lv. I had just turned the cgz beater
twice when it broke. T tried to miend
it, but could not. s0 I logk a fork and

went at those eggs with o will which
daired 1o do or die.

Now [ never could beat an egg with
8 fork, but I beat and | beat, first ‘with
a forik, then with a knife, until I
thought my arm would drop off. hut 1
kept on beating snd saying to myself:

“If at first you don’t try, try
n.gl.l.tr." T 1
1 had been beating on the whiles of

those eggs ateady for one-hslf hour,
and they were no nearsr stiff than
they were when 1 began, when I heard
someone al the door.

I sat the dish with the eggs in It
down and dropped the fork and slarted
for the door, trying to look plessant,
and when 1 opened the doar and saw
one of those ageuts who are ﬁwa
happening along at the wrong e I
nearly lost my temper and 1 sald "Goed
morning!” nol very pleasani.

The agent sald “ Good morping,
madam, can I sell——"

“No, you caonot sell me any aye-
glasses today, or any other day, either.
There wi= an agenti. here last week
trving to scll me eveglasses and if you
will believe me he tried to make me
think I could not see anything; but I
gave him to understand I coulll see
just as good as 1 ever could, and If 1
cotildn't I had not forget how to talk,
and he had Detter be moving.™ 1
paugsed for breath.

No =oconer had | stopped than he

began with “No, no, ma.dagn. I am not '

selling evegla=ses or b——"

“Books! How dare you try sell me
any books! We take The Norwich
Morning Bulletin, and there is enough
good reading In that paper for any
sensible woman to read. 1 would give
more for one Saturday’s Bulletin thdn
I would give for all the' books you
have in that suit case.
there ig . the

Social Corner! When

,vou read that you know that you are

reading about folks who are real, and
not some make Dbelleves; and The
Farmer's Talk to Farmers, and The
Man Whe Talks, and The Idler writes
some good stories; and we get it al
for two cents. Then I bet you haven't
got one book in that suit case you
would sell for less than AOfty cents

“Say, If you are the sames man who
was along last week selling books
you had better keep away from Dea-
con Smith's, over there, T went over
to call on the deacon's wife one day
last weelk, it being her birthday anni-
versgr®. She and I sat there with cur
rewing: T always take my work right
aiong with me, and we WwWere sewing
and talking when in walked the dea-
con and said:

“*Here ls a little birithday surprise
for you, Matilda, and I got it real
cheap for you, too.

“l could see that the deacon's wife
was more than pleased, for the deacon
@id not often remember har birthday
with a gift. It was a book, bot when
she openeéd that book and read a few
worde I never saw a madder woman
in my life; that book went fiying clear
across the floor. She said to me:

“‘How dare that man buy such a
book for me to read!’

For mstance,

2 51 saw It was a good thing the dea-
leon had gone back to his work. I

.ploked up the book and with one lpok |

ipto it [ dropped it as If it had stung
‘me, for if you will belleve me It was
goma sort of o jatter day saint book. 1
did not blame her for being mad: but
J-thought' | would try and smooth
Lthings up = little, so 1 =aid:
o Matilda, I would not get 20 mad in
a minute if. 1 was you, for I cannot
Dbelleve the deacon know whiat he was
buying for you. He saw a_chanpte to
#et o book real cheap and he knew
| how well vou llked to read, so he
thought he would give yon a little
t, it belng wyour birthday, so
swhen he comes in do not say anything
rou will be sorry for afterwards.
" *“] soon saw I had said the wrong
thing, and | changed my mind about
the deacon’s wife not having any
Bpunk. 4
. "“She sald she thought I was a
woman of good sound common sense,
but =ne bhad chapged ber mind, for
j when 1 'would take sides with a man
‘who would make his wife & presant of
guch a book as that she had lost her
good opinion of me and never should
ask my advice again about anything.

“I was beginning to get frightened.
for the deacon’s wife and [ had al-
wars been the best of friends, and I
did not want some old book 1o come
between us, so I told her T was not
taking sides with the deacon., for |
should be just as mud as she was if
my husband made me @ present of
such & book, and knew what he was
‘giving me: bo' 1 think the deacon took
Just one look into the book &nd saw
the word ‘saint’ and thought it was a
real good book. When yon tell him
what the book is I know he will be
real sorry to think he has treated you
so, and it will be a real good time to
ket him to say he will subscribe Tor
The Norwich Bulletin the next time he
is in town, and then you will have good
reading all the time.

"She did not say much back. 1 could
gee [ had calmed her a little, I thought
T had betier come away, and let them
fix things to sult themseives, for I did
pity the deacon.

“Yesterday she seni me word that
she was sorry that she had spoken so
faharp to me and hoped 1 wonld forget
every word she had said, but I think
You will be wise if you keep away
from theroe today. Well, T can’t stand
here talking to you any longer. So
there is the street, and you had better
be moving along, or you will not get
far today.”

The agent turned to go, and as he
staried said: “I have a new kind of an
egg beater here 1 warrant to baat the
whites of an egg in six seconds.”

“Man, alive! why couldn't yvou have
sald so In the first plare, instead of
keeping me here for ene halfl hour try-
ing to find out what vou were selling?
Yes, | will take an egg beater, but the
| next house you stop at you had better
! speak when you get thera and not try
-to make them think you are selling
eveginsses, books and every other
tiiing before you Iet them know you
are only selling egg beaters.”™

I took an egg beater and the agent
| went down the path, saying to him-
igelf: “When a woman once gets to
talking, it is hard to get & word in

edgeways.” But I am sure i had said
niothing to make him s=ay that about
me. . B.

you for having me rides out In such
state, especially on & load of good
things, Theat was the first ride T have
had in a team for a greal many years,
My rides are all in cars or sutos. Sorry
there was room for no one on the seat
but me,
Hopeful—Thanks for remembering
me in your story. 1 see you wonder
it T am fat, or is it just a name I
have, Think you weuld be surprised
if vou saw me. Be it fat or slim
would have liked lo have eaten some

of those scallops vou wrote about—
have mnot nad any for a good many
VEATs.

Pollv Wintergreen: What has be-

come of yvou?:; have not seen & letter
from you since yvou sent in the nice
Apple Sauce recipe. Haven't yon some
more nice ones ta send in

Arrawanna: Where are o7 Ilnpe
when wyou get vyour husband cooked
enough you will write another letter
to the Social Corner. How long does
it take to ¢ook them? Please

Here are a few wayve:

To Utilize Left-Overs— There are
many peonle who balk ot the thoyght
of cating lefi-over food. Their idea of
hash s the limit of their culinary
knowledge. Now, hash I= a homely old
dish of our grandmathers' and is nol
“There s hash and
hash, out of al] whooping,” as Shake-
speare sayvs, but well made  hash is

The careless, improvident person
wasteful of small bits of food and veg-
etables, which #f carefolly combined
malke attractive dishes. Even a dish
for one is beiter saved than wasted.

In one family where there i3 nothing
wasted and there are small dishes of
food left. they are combined In tasty
smal! dishes and placed on a tray

i where each meémber of the family may

choose~ whicrh he likes best, or they
may take turns in having the first
choice,

Even a stalk of celery with an apple
and a few pleces of puts and a table-
sulpd dressing will make a
nice dish of salad far one,

A tablespoon of chicken in a dlsh
of rive will flavor the whole dish and
make a pleasant change;

The coarser sialks of celery, which
are not nice epough to use ou the
tnble, mny be cooked until tender and
in & white sauce on.toast, or
used as & flavor for soup stoeck.

Enowing how to utillze

many a housewifo when unexpecind
company artives, Left-aver muashed
golalo may be muade dnto potate pulfls

for vrogiaties or cimply saute in a Tit-
tle bulier after makinzg them into fat |
cakes,

A dellcinus cream  of polate saup
tmiar be prepared wWith 2 eupful, of
mashed polato  Boilad patatoss may |
be hashed, bhrowned or ercamed

Every bone left
alher cuts of meat
goup stocks. Sauces and many dishes
ars so much better flavored If made
from stnck rather than water.

froma the =teaks or
mey be utilized in

A mo=t nppetizing dish may be made

of a HHitle Iafr-pver mieale Tt H In
bits tn serve and pigce §1 with a ayer
potsloes sprinkled with onion and
tile stock cassprole, Cavay
tomatoes and bake untll the ywa-
are tender. Serson every layern
» ndding the 1lomatoss.
sieken or any kind af mest ynay he
served ihis wav and
few Teas sprinkijad aver the (og meksy
A moxt {psty ahd alse nrapiy dish

A bit of chicken combinad with cold
bailed potata, an Apple or two, & Fit-
tie ralers and salad dreoazing makds 5
mogt appeiizing salad

FAT CONTRIBLUTOR

OVERWORKED FADS,

Sisters: When I read Wein
ariivie on WarneFoom v, Cold

s

Dear
Barbor

[ AL Thal expresses v Hse-
Ulgugeaids sosliet b0 Por Blee Lle alded Baady
shie snendionad 4 opnw thel | legl bt
ter when | am vonsfortalds fhan 1 do s
wlien 1 st feeezioy 1o dewti s dud |
don’™ Joeewy wili 1L i@y nore foe G
Heallh: Lo Wresthe o freexins (old o
mospliere of Highi when We wi's usleen
than ko the dGosthme  Wilille U heve
my senges 1 don’l propage o make a
Linariyr of mysell alseping, o' trving
ta xiesp, In b et ar ot on the ve-
mands when dhe  msreory Cisoplaving

g With e rero sk - g &
O he uihierghand  F doncn want
Beep in e roon that e hint sndugh =
O L o

y a8

let us |

i5 |

lefi-avers
Lis a =2cience In itsell, and wil] help ant

the aadition of a !

roast eggs, as the old saying is: bng
I don’t beliave anyone was ever in-
Jured yet by sleeping in a room warm
encugh to be comfortable without feel.
ing chilly,

This Is a nation that runs to ex-
tremes and having somshow got the
fdea that-if is necessary to health to
fresze themselves half to death they
will try to sleep in & snowbank, so
to speak; and probably in a fow years
that will be forgoiten and some other
fad will take itz place. Meanwhile, T
}.-ronus». to be comfortable whenaver

CATn.

Therp are times= enough in the lives
of most of us when we can't take
auinine, or think we ecan't. which
amounts Lo the same thing. Perhaps
we 1eke too much at once, which will
affect the head. Take small doses.

TOI.A,

Lebanon,

TESTED RECIPES FOR HOME-
MADE BREADS.
Dear Editor of the Sorcial Corner:
Herewith 1 zend a few odd recipes:

Brown Bread—Two cups of sour
milk, 2-3 cup of molasses, 2 teaspoons

soda, I tablespoons melted burier. 4

cups graham four or 2 cups of white |

and 2 cups of gruham, 1 cup of ratsins,
Bake 1 hour in a slow oven. This
mikes 2 lonves,

Mut Bread —Fonr cuns of flour,
cupr of sugar, I cups of milk, * eggs
4 tablespiiins of haking powder, 1 tea-
spoon sait, 1 cup chopped nuts. Beat
well; let rise 20 minutes and bake 3-4
of an hour in a slow oven

Johnny Cake—One cup flour, 1-2 cup

corn meal, 1-2 cup sugar, 1-2 teaspoon

salg, 2 level teaspoons baking powder, |
1 cup milk, 1 egg, 1 tablespoon melted

butter., Mix all dry ingredients, beat
ez, add milk and put in dry ingre-
dients, beat well and add melied but
ter. BHeat well nzain and bake in m:
fiv ' tins, or shallow pan, for 2u minules

3 Buns—Soak 1 veast cake In 2 caps
| Water from noon until cvening, then
| 2dd 1 cap warm water, 1 cup =pgar
| " :

| and half cup lard: make loto a sponge:
i let raize over nizht and mix in the
| morming to 4 stiff dough and let ralse
and meld in the lins,

Bee: T do not live

I never was there.
Whitt has become of Wiich
ELLA

in Westerly and

Flazel 2
OF CANTEREBURY

WHY WITCH HAZEL HASN'T BEEN
{ HEARD FROM.

Pear Social Cormer Member=: | wiash
| To express thanka for cards and «al
| emicdar which T received The
heantifiul ]
| In me

Can onls

™
have bad the rhsumatirm
=6 bad | cauld nor write
them a little, 1 hase 53
letters to uanswar, a3 well as a couple
of dozen Christmas cards to acknoawl
edge, and many beauvtifyl presents
from dear friends far away to ac-
knowtedge. hist eannot write. and have-

Wandsg
uEe

n't any nne 1o write for me
Hape the NXew Year wil'! iringe vong
all many blesjang= and much happi-
ness,
| WITUH HAZED.
I WHOCLESOME DISHES.
Dear Editar and Soeclal Vorner =Sis-
inrs: 1 wonder if any of You heve Lilea

my was of cosking,
1 “ 1
Steak and Spaghetti—('ur ane-ha
| pound of round steak into =mall bits
and put It dn a frying man -

| spoanful of and AN On

! minced. Frs 12 onlan is 8 gouud
brawn In colur add = an of
tomato soup and I for {ifteay myin-

utes in salted waser. Capk all tozeih-
er for ten minufes more and sexson
to tiaste with sall and paprika;

Spaghetti Fry hree sllees of =all
A CTL S TR ICLL TR PO T R 19 €L | TR T T
- ta Fhis voaes Birge o trra il
el ey Whett theze . ugbed
Poane pind can of  loratoes sl ol
pOEEl B L phale YMeanswiil. watal
one-hald puacitage of  sSiagh-ll, sna
Jradid and add o this grated chevde
Abis wlE woll tosether and serve hot

i Hot Slaw —Shreld very fine o

I haad of cabbuge and pog M in a eranite
kelbla or poum

}‘w'll-rj Tz
pisce nl batter

1o stvam well;

i s fale

L) T
T

sl

Pour gver b o litie hor

‘place in oven for five minutes and

serve.

Here are two recipes which grea:,
Ereat- other ussed many yYears
% -

Cream Pie—Take a large cup of
sweet cream, add to it the Dbeaten
white of an egg, and sweeclen 1o taste,
Bake between two crusts.. This is ox-
celm‘-

Beat What Is 1t?—Take an even
amount of cpoked beets and polatoes,
cut in dice, nut in graxite 2tew pan
and pour over it cream or rich mili
effough to cover; season wiiihh sait and
pepper. If milk 1= used inftead of
cream 2dd n lump of butter; cook all
tozether and serve.

Grace; | want to thank you for the
lovely Christmas card. You spoke of
eating watermelons in & garden onte
with me, Did we ever eat grapes lo-
gether? How about green corn?

Theoda: Thanks for Christmas pos-
tal, It was so kind of vou to tkink
of me. 1 often think of you and won-
der when we will meet again.

Great Grandma: Am glad yon liked
the pudding and sauce made fropr my
recipe, 1 alsp had some of it for my
Christmuas dinner.

Social Corner Puss: Your siory was

fine. I recognized vou at once when
I read iL. Are you ag busy as ever?
IBlizabeth: Thanks for card. The

view was very familiar,

Marget: Where are you?” Arent you
coming again? Also begin to feel anx-
fous as T have not received a letter
for so long. Hope you are nol sick

Polly Wintergreen: What has become
of you? Am =2fraid vou have been
working too hard.

Arrawanna: Someone has sald that
jthe: Jfeared you had cooked your
husband (o death. as vou never ap-
prared sgain after sending the re-
cips How to Ceok Husbands: but I
had mo fears about it, for I Knew if
he was cooked after that recipe he
would come out all right,

Gertrude: WIIl write later. Was
much surpriged when [ received your
letter speaking of scallops. I couldn't
think what vou meant but it was mado
plain the following Wednesday when I
recalived my paper.

Married and Happy: [ suppose ¥ou
are at vour homa before this, and hope
you are improving fast. 1 wish you
and all the members of the Social
Corner a very Hanpy New Year.

HOPEFUL,

RECIPES FROM AUNT HESTER.

Dear BEditor and Social Corner Sis-

ters: After being Idie for a Jlong
while will try and write you a few
lines. 1 have been busy most of t_-!'m
time, have just found time to write,

Hope this cold wenther finds all of our
Sisters and Editor enjoying good
health and happy daye

AL present 1 am just getting over a
hard cold which will sooni be gone,
I hope,

Crimson Rambier: 1T am glad ts note
by vour letter you ars probably like
myseif were busy most of the time =o
could not write.

Snowball: 1 tried vour recipes for
molasses candy as given in the So-

cial Corner page for December 20 and
fiked it very much. Have kept the
recipe for further use.

Brown Beauty: Many thanks for
preity post card yon sent. Am going
to tty vour recipe for sust pudding

Maine Lover: Your story for our
Social Corner was just fine. Please
write another. I= it very cold up where
von are? It has been cold down here
for a few days.

Ella of Canterbury: 1 am going to

try your recipe for chocolate sauce
some time before long. Will let vou
know how it lastes.

Chatter Box: Where AT thou?
Haven't heard from you for|many a
long day, Please write us 2 line

Biddy: How are you this cold

weather? Would like to hear from you.
Have you found out who that was yvon

miztook for me at the Social Corner
Picnic?

Here are two recipes which I think
are very good:

Corn Fritters: Take one cuplul of
cut ¢orn, either boiled or raw may be
used, add one cup of milk, two tes-

spoons of baking powder. and envugh
flour to make a thick batier and one
egg. beat Logether and fry in hot fat
to rich brown color,

Cream Sponge Cake: [ieal up two
cups of sugar with four CEES for
twenty minotes, then in two sup

of flour. two teaspouns of baking pow_

der and one cup of milk, a tenspoon
of lemon Pour the beuten miz(ure
Into cake tins greased with Jard wmd
» " hake 15t 25 minutes in medinm hot
oven.
I will bid vou good bye with best
New Year wishes to all

AITNT HESTER.

JOSIAH ADDRESSES GRANDPA
GRUMPUS,

Dear Cornerites: Omnee upon & Lime
| without myuch excuse. | wrote = let-
ter to the Sodial Corner. As | never
heard any compluint from jt I venlure
Tlo T st ey

Az I am ol fushioned in my wril-
ing and spelling, ] em Laving this re- |
written for m= in the sivie of woday

My ‘nitention was zitrecisd to an
Arvicte in- The ner. by Grundpa
Grumpus of Bes FILI Afier read-
ing his qualnt remarks | concluded |
that he had =warn o Lobacco
peine wt New Yeours gnd hadn't yvél ad-
¢ insted himasilf 1o his neow condilions,

i+ olse having no Samaniha 1o watseh
aver him a#nd caotlon bim,  bhe mast

ve sirayed out in ihe varhel vend

wght & grouch

oW fGirmmpy es we oare Ating ohl
i 'l e the part o wisdowr tu
siligye  our orttleism Iey thimms thing
tluat €ty Liarum, A Izt e i
vags 1 tather like the o i i

me one ar-und who wil! sae to it |
bat | rom'i run “ny wnwoessary risk
f poevmonia or rickets

Summing it ol up Grampa's chist

tause of complaints i=s that Jostah is
exoemptl fron the nrovisioas of sald act.

Now there i= ne dizpaaing the foer
that Jdo=ia re e e in 1 g s«
' o | L) B in e ot
vhie salieas -l = o Ieans
L i &n <MDt
- gl l:l'.‘,||.-.\" Fag le thsst
= a0 T Ionid e s puriaify "o s
PENnpLice of . hix freasd i I
renkness of has % in monerat [He
Misderier to oif=41 the ot of &
T Vv I " A
B nigti=ide Bimssir

N I TULLICN &, P e (]

oweh 4 1or The . i
W . ETe n o
L= ielier bosged, fed or Jdrove as
he whim ma : - ER* b !
{ite g1 LR bt RN B4 L [T MR S|
tgr amd Cdl ME e ) e sadd,

JOSLA L
WAYS TO COOK APPLES.

I3k Miglera of the Soacia] Cappinr:

TR OO ey G nimdiredd wnss o
vook  poelatocs 1 oshophd o nat b s
priedal WO Where waere o LAl hiidred |
WHES. to. NSl HPples ta = chides
Stns. mal g Mpples dut e thin

| P Sy e ot Iw the ot vo=hioraye

WA AT,
ihe €
el mood

they! sre elhoage and
b oa4all ventige te ol

wives a few ~ways fe

o

“Clear Apples

.I‘Ii:“-'li'.r,l'al Alriries

Afard

LT

Iaire — hta-
Cupiyl AY

P ountil tomder, astivviing Often, 1o ke wHsEE il il e gl i'(::“ﬂ‘f‘f“i‘

{ e

| miik, 1-2

. were high school

i hear

mn |

five minutes with three or four slices
~of lemon peal. Put the apples in this
and a= soon as they boil, push them
to the back of the stove or put them

over a very low heat and let them

slmmer gently, uncover until they
are transparent and tender. Don't
cook them' too long and don't cover

them, or else Lthey will become mushy,
like apple sauce. and serve with
whipped cream.

Stuffed Apples—Cut off the tops of
tart firm apples and remove as much
as possible of the Inside leavipg a
firm wall. Stuff the cavities with =
mixture of chopped ralsins, walnut
and almond meats, blanched, and cin-
namon and segar. Put them 'n a
buttered baking dish and pour over
them a cake batter. Bake in a mod-
erate oven. Serve hot . with lemon
Educe.

Apple Fritters—Remove the cores
and =skin from some tart, ftrm sp-
ies and cut In slices almost halfl an
inch thick., Sprinkie them with lemon
julee and then with powdered sugar.
Cover them with a piece of cheese-
cloth for half an honr and then drain.
Dip each plece in fritter batter, rather
=tiff, so that it covers all the appie.
Sprinkle with powdered sugar and
serve hot,

Apple Sausage—Cut some apples
in half and put each half, after the
vore has been removed on a little cake

of sausage meal. Cook slowly for
fifteen minuies and then turn the
halves of apple and the cakes of
sausage over. Cook slowiy for nt-

teen minutes more.

I think some of the Sisters will find
something palatable in these recipes.
Try the one which most impresses
You.

: HANNAH WHO.

Willimantic,

AUNT JUDY'S PUDDING.

Dear Sisters of the Corner:—I come
Gnee more,

Hes: | have seen aluminum paint
used on stove plpes. which looked very
nice at first, but soon grew dingy—
scaled off and was very unsatisfactory.
I would advise yvou fo inqulre of some
one who has used it before trying il

Have a2ny of the sisters ever tried
white oil cioth, instead of paper In
their kitchens &dnd pantries? It is
pasted and hung as paper, and said
ts be very nice and durable. 1 am
thinking of using if, but would like to
know If it is really practicai.

Aunt Abby: Hope vou have my let-
ter ere thiz, “We seem fated as to
letters. .

Mgaine Lover: Thank you for your
kind offer. Would like the hooks very
much.

Jil: Wiil vou kindly tell where Thke
wind before the Dawn can be obtained,
Have wanted it for some time—have
pever seen it advertisad.

Wil send a pudding we
much.

Entire Whseat Pudding—Ono-nall loaf
¢of cntire wheat bread, £1-2 cups of

2 eun of molasses, cut bread
in stices, butter sliees, cover with the
Ny and bake two hours or more
1 rether slow oven, stirring twice the
hour:; serve with cream. This is
3 made. inexpeasive, and <an be
eaten by thoss who caanot cat pud-
ding mide of Indian meal

AUNT JUDY.

like very

SCHOOLGIRLS OF TODAY MOTH-
ERS AMD TEACHERS OF
NEAR FUTURE.

A few weeks ago [ rode in the car
with several girls, who from their
jopd dress and manner I took 1o be
petresses (and I think I was right),
hat the same day I got into a car with

| @ party of girls whom from their ac-

tions I thought Lo have escaped from
a tuuasie asslum, vet | was told they
pupliis. Now, my
aear girns, vour fan-was innotent and
your "college yell” sounds jolly in the
proper place—the play grounds, but on
the corg every day you meel peonle
who matr come into your lives and
inly know You as they saw you on the
vars. You may want & situation as
nér and the person asked for a
recommentd  say: .

“I only know what I saw of her on
the curs. She was not the girl I want
my deagliter to be™

You, may have &
own in the future and
#ind may be said of her
may defend her and another
remprk:

“fihe may be all
mothor was lond and
and very familinr with )
Lhe cir in her achoml daye

and., my dears, J wish Yeu
ihe remark= hoge =amr meon
muke over the slang words and een
tences vou say to them. which are just

rieshil witiy woerds with Ittle oar no
mennping to You, but which hn.ve_ a
verv different meaning to men of ihs
worid.

Sirangers will judge vou by what
ihev see and hear, not by your family
o B vour marks at school, and often
not by veur true character; but, by
; ; et i pubiie,
pe proird to he told that
with sirangers In

daugnter of your
something un-
Some friend
peraon

her
publie,
on

but

rignt,
noj=y in
thm men

could

e WAy Sy
Would vi
Guy mother A

(Centinued on Page Fifteen,)

IFYOUAREAR

DRINKING MAN

You had better stop at ance ar you'll
tose your fah.  Evary line of business
1= closing 112 doors to “Drinking” men,
it may be your turn next. By the aid
of ORRINE thousands of men have
hesn restored to Hves of sobriety and
industry. -

We are $0 sure that ORRINE will
penelil vour thal we say o you that it
after & trlal vou Gl Lo get any beneflt
froin e use, vour money will be re-

fundeds < A . - N
Vien seu siop “Drinking” shink
cof ibe money yow'l suve; besides,

sober men are worlth mere to their
e ployers aml ﬂl{ higher wages. I
‘We have an

Costs anly 31,00 8 i
interesiing hovklet about ORRINE that

we are giving sway free onirequess.
Call at our stote andiiplk it over,
N. b Nein n, 115 Main Strest.




